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fYPt aniatqrt 



article 50) of Oirec.lv. 88 / 388 /EEC< ' > states that: 



-The council, acting In accordance with tn. procedure laid down in 
Article 100a of the Treaty, shall adopt 



1 . 



Appropriate provisions concerning 



,, f foodstuffs and of herbs and spices 
flavouring sources composed of foodstuffs. 

normally considered as foods. 



f l avour i ng sources composed of vegetable or animal raw materials 
not normally considered as foods. 



n„ "substances obtained by appropriate physical processes or 
;; aV e°n U z r ylatic ^or microbiological processes from vegetable or an.ma, 

raw mater i a i s , 



chemically synth “ ^^Zlrlna^tiincea'nlxuriily present in 

^ulls or 6 ?n herbs °and Apices ^norma I I y considered as foods. 



chemically synth **^ e<3 to ° r f iTvou'rTng ^ubs^ncVs < na a tural ly present in 
::*:;:b!I y o; ^is^ot normaily considered as foods. 



■ MV synthesized or chemically isolated flavouring substances 
other' than those referred to in the fourth and fifth indents. 



. ,i, is used for the production of smoke flavourings or 
- SiSr ‘he react ion conditions under which they 

are prepared." 



a lat .._ dea)s W ith flavouring substances. Where necessary, 
be'cronosed «>r m Other categories of flavourings. 



other 



2 . 



■4 commit tee for Food was consulted in December 1991 
The Scientific Committee sa fety evaluation of flavouring 

concerning t h< ’ ^ ' " n ‘ „ n „ as pU b I i shed (29th senes). It recommended 
substances. its opinion * as * «,.hiect to an appropriate safety 

that flavouring e S c^fuee agreed to take into account the findings of 
evaluation The ^'*1 Tttee of experts on flavourings, the Food and 
Council of Europe s c flavours and Extracts Manufacturers 

0rua Administration < also defined criteria for the 

Association <«“*>. * suDs tances. The flavouring substances 



structure . 



(1) OJ No L 184, 15.7.1988, P- 61 
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3 . 



This Regulation defines general criteria (Annei l) to, the use of 
flavouring substances in foodstuffs. On the basis of these general 
criteria and the opinion of the Scientific Committee for Food, a 
Community positive list of flavouring substances will be drawn up by 
a committee procedure. The substances deemed acceptable by the 
Scientific Committee for Food will be included in the list; given that 
technical measures are involved, the committee procedure is the most 
appropriate. This list will be drawn up in stages. 



4 . 



After 31 December 1993, the food industry 
flavouring substances which have been subject 
down in this Regulation. Some members of the 
have to adapt their manufacturing processes. 



wi I I have to use the 
to the procedure laid 
industry will therefore 



This draft Regulation is unlikely to have any negative effect on 
emp loyment . 



5 I„«, meat ion of the proposal with regard , . to the pr i nc i p le_ of. 

subs i d i ar it_y 

What are the objectives of the proposed measure in terms of the 
obligations of the Community? 

The main aims of the proposed Regulation are 



r 



- to achieve a high level of protection for consumers 

- to improve the free movement of goods in the interna i market, and 

- to create greater legal certainty for economic operators and. in 
particular, for the food industry 

in relation to the use of flavouring substances in foodstuffs. 



These objectives satisfy 
Treaty and fit in with 
approximation of the laws 
for use in foodstuffs and 



the requirements of Article 1 00a of the 
Article 5 of Directive 88/388/EEC on the 
of the Member States relating to flavourings 
to source materials for their production. 



Does the proposed measure involve any sharing of competence with the 
Member States? 



Yes, competence is shared 



What is the scale of the problem? 

The legislative situation differs widely from one Member State to 
another. Some States have compiled positive lists of flavouring 
substances, others are content with the general principle of non- 
toxicity or a list of prohibited substances. These differences 
“^Ibnstitute barriers to trade in foodstuffs containing flavourings 
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*h*t is the most effective solution, given the respective resources of 

^ oolunttr «* or th„ States? 

In line with the recommendations of the Scientific Committee for Food 
(see 29th report - 1993) flavouring substances are required to undergo 
an appropriate toxicological evaluation. In view of the number of 
substances involved (between 2000 and 3000), these evaluations should 
be undertaken at Community level using resources that exist in the 
Member States under the auspices of scientific cooperation. 

What, concrete added value does the envisaged Community measure have 
and what would be the cost of failing to act? 

The proposed regulation will facilitate the free movement of 
foodstuffs in the Community. Failure to act would perpetuate the 
compartments I izat ion of national markets. 

What means of action are available to the Community? 

The completion of the internal market necessitates the use of a 
binding legal instrument. 

Are uniform rules necessary or would a directive specifying general 
objectives and leaving It to the Member States to adopt appropriate 
measures to implement them suffice? 

Total harmonization is necessary because the ultimate aim is to have a 
Community list of substances that are tox icological ly acceptable. 
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